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Abstract 
Irradiation and irradiation source had little to no effect on flavor and aroma of boneless pork chops, either 
frozen or chilled. Coupled with consumer concerns about food safety and well-documented improvement 
in consumer attitudes about irradiated foods, irradiation of boneless pork chops has promising potential 
for market acceptance.; Swine Day, Manhattan, KS, November 16, 1995 
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